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PEEFACE. 

rriHIS Collection of Recipes makes no pre- 
tension to be a complete treatise on 
the Art of Cookery ; it may be considered 
rather as an Appendix to Cookery Books in 
general use. 

The Recipes are original and economical, 
and in some cases are given because they 
have been found from experience to be 
superior to those for the same dishes already 
in existence. 

I am indebted to a gentleman, a member 
of several Clubs, for a collection of Bills of 
Fare, which may be useful to those who are 
in the habit of giving dinners at Clubs, or 
catering for public or private banquets. 



VI PREFACE. 

The Hints for Young Housewives will be 
found very useful, if carefully attended to. 
The rules can be easily extended so as to 
suit establishments having a larger number 
of servants. 

M. H. 

London, October 1880. 
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1. Ox-tail Soup. 

Make a strong stock of bones (sixpence-worth of 
steak bones), two carrots, four onions, two turnips, 
some celery (or seed), four cloves, some pepper- 
corns, a little marjoram; boil several hours, then 
strain through a sieve, and let it stand over the 
night. Next day cut up the tail (removing the fat) ; 
brown in a frying-pan, then boil with the stock for 
three hours and a half ; thicken with ground rice. 
The same stock will serve for kidney-soup, but boil 
the kidney whole till tender, then cut up in small 
pieces and add to the stock. Season with pepper 
and salt. 

2. Kidney Soup. 

Cut a bullock's kidney in slices about half an inch 
thick, flour well, and fry it along with two large 
onions, making it a nice brown ; knead a piece of 
butter the size of a walnut, with two tablespoonfuls 
of flour, two teaspoonfuls of salt, and half a one 
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of pepper, and a pinch of sugar. Put three pints 
of boiling water to the kidney, add the flour, re- 
stirring all the time till smooth, and stew gently 
for three or four hours ; add celery if liked. It is 
better to make about three pints of stock the day 
before, adding one turnip, two carrots, and herbs. 

3. Curry Soup. 

Take the liquor in which a leg of mutton has been 
boiled, add to it about a tablespoonful of curry 
powder and a tablespoonful and half of flour, allow 
it to boil a little, then beat up two eggs in a tureen, 
to which add a teacupf ul of cream, pour the soup 
over them, stirring aU the time ; any other seasoning 
may be added. 

4. Fish Soup. 

Put on a cod's head with a quart of water, two or 
three cloves, two onions, and a little salt and whole 
peppers ; boil for two or three hours ; strain through 
a sieve. Put the strained stock into a sauce-pan, 
add some pieces of cold cod or haddock, or a filleted 
raw haddock in pieces, free from hones, a little 
minced parsley, about one pint of milk thickened 
with two tablespoonfuls of ground rice ; add a little 
salt, some white pepper, and cayenne. Boil all to- 
gether for quarter of an hour, then serve in a tureen. 
A little cream, or the beaten yolk of an egg, in the 
tureen is an improvement. 
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5. White Soup. 



Put a knuckle of veal of four or five pounds weight 
into a pot with a good quantity of water, a little 
celery, white pepper, mace, and nutmeg ; let it boil 
together (three or four hours) until it is a strong stock, 
then strain it, thicken it with potato flour or ground 
rice ; before serving it up, have ready in the tureen 
the yolks of four bard-boiled eggs finely beat down, 
and half a pint of good cream. Keep stirring all 
the time you pour the soup over the eggs and cream. 
A few sweet almonds blanched and finely pounded 
are an improvement. 

6. Mulligatawny Soup. 

Take four pounds of the scrag end of a neck of 
mutton, cut off the lean meat in small pieces, boil 
the remainder and the bones well in three quarts of 
water with a bunch of sweet herbs, parsley, mace, 
and two onions ; strain it, and carefully take off the 
fat ; put the pieces of lean mutton into a stew-pan 
with two tablespoonfuls of curry powder, pepper, 
salt, and a little butter ; let it simmer gently till 
the gravy is drawn, then add to it the soup from 
the bones; boil them together till the meat is 
tender ; thicken the soup with a little ground rice 
till a little thicker than cream; if not seasoned 
enough, add a little more curry powder to the 
thickening; boil it half an hour more, and it is 
ready to serve ; send with it a dish of boiled rice. 
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7. OystebSoup. 



Take fifty oysters, blanch them, but do not let them 
boil, strain them through a sieve and save the 
liquor. Put quarter of a pound of butter into a 
stew-pan; when it is melted, add six ounces of 
flour ; stir it over the fire for a few minutes ; add the 
liquor from the oysters, two quarts of veal stock, 
one quart of new milk; season with salt, pepper- 
corns, a little cayenne p.epper, a blade of mace; 
Harvey sauce and essence of anchovies — a table- 
spoonful of each ; strain it, let it boil ten minutes, 
put the oysters into the tureen with a gill of cream, 
and pour the boiling soup over them. 



8. Hotchpotch. 

Put on as . much water as you think will make a 
suflBcient quantity of soup ; when it boils put in 
three or four pounds of the best end of the neck of 
mutton, six young turnips cut in squares, six 
carrots cut down and two grated, a stock of 
cauliflower, a stock of lettuce cut down, a few 
young onions, a peck of young peas, the one half 
along with the other vegetables, and the other half 
half an hour before the soup is ready to be served ; 
a quarter of a peck broad beans. It is an improve- 
ment to put in two or three lamb chops about half 
an hour before the soup is dished, serving them in 
the tureen. 
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9. A Cheap Soup. 



Six large and mealy potatoes, two leeks, three ounces 
crushed tapioca, one ounce of butter, one lump of 
sugar, one pint milk, one quart of boiling water, 
whole pepper, salt, and cayenne. Slice the potatoes 
and leeks into the boiling water, boil to a pulp, 
then rub through a sieve and put back into the 
stock ; shake in gently the tapioca, add the milk and 
seasoning ; boil for ten minutes. 

10. Hare Soup. 

After skinning the hare, dip a cloth in hot water 
and wring it out, then wipe the hare well to take 
away any hairs that may adhere, then cut it up and 
take away all the coarse interior parts. After that 
cut open the thin membrane or skin near the heart, 
and pour the blood which surrounds the heart into 
a basin. Cut up the hare and wash slightly, 
throwing away the first water, then wash again in 
a little water, and as there will be a good deal of 
blood in it, lay it aside. Cut up nice pieces from 
the legs and back and lay them aside. All the 
rest, with the h^ad, put in a large sauce-pan contain- 
ing about two quarts of water ; add a piece of the 
shin of beef weighing about two pounds ; put on 
with tliis stock two turnips, two small carrots, half 
a stalk celery, three or four small onions, a bunch 
of marjoram and thyme, some whole Jamaica and 
black pepper, and a very little salt. Boil all 
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together for four or five hours, then strain through 
a hair sieve. Put the stock in a large basin or 
tureen, and lay it aside for use next day. Put the 
second washings from the hare into the blood you 
have laid aside, strain all through a gravy strainer, 
and mix with it about three tablespoonfuls of ground 
rice. Put the stock on in a sauce-pan at the side 
of the fire, and when slightly warm put in the 
blood with the thickening, and stir one way till it 
comes to the boil, then set it aside ; if not carefully 
stirred the soup will curdle. Now, fry your pieces 
of hare in a frying-pan, a nice light brown, and add 
them to the stock, again stirring till it boils. Boil 
a couple of hours, or till the hare is soft. About 
ten minutes before serving, put in two or three 
tablespoonfuls of mushroom ketchup and a glass 
and half of port wine. Send the pieces of hare to 
table in the tureen with the soup. 



^ 



11. To Stew Cod's Head. 

Take a cod's head, with very little of the shoulder 
attached ; put a very small quantity of salt with it; 
put it in a stew-pan with two tablespoonfuls of 
vinegar, two of mushroom ketchup, and one of 
anchovy sauce, some pieces of butter (about an 
ounce) on the fish, several cloves and whole peppers, 
a little cayenne and white pepper ; stew from half 
an hour to three-quarters, according to size. No 
water to be added. An onion is an improvement. 
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1 2. Sole a la Normande. 

Boil a good- sized sole in a fish-kettle for quarter 
of an hour, very slowly ; put half a teacupful of 
vinegar in the water. Mix a tablespoonful of flour 
with about half a pint of sweet milk ; a tablespoon- 
ful of anchovy sauce, the same of ketchup, a salt- 
spoonful of made mustard, a little salt and cayenne. 
Put on the sauce to boil ; when boiling, add about 
two ounces of butter ; boil up again and it is ready 
for use. Put the sole on a dish, pour the sauce 
over it, and serve very hot. Half a pint of mussels, 
a dozen of oysters, and a few small mushrooms are 
an improvement ; garnish with crayfish. 

13. To Stew Salmon. 

Boil some onions with a little water, add a tea- 
spoonful of salad oil ; when sufficiently done pour 
into a basin ; add a little salt, pepper, and a small 
pinch of ginger. Put the fish into a stew-pan and 
pour the above ingredients over it; then beat up 
the eggs, the juice of two or three lemons mixed 
with a tablespoonful of flour, and add to the fish ; 
a little chopped parsley to be put in just before it 
is ready to serve. Stew for about half an hour. 

14. Stewed Haddock. 

Take a haddock (rather large), wash it clean and 
cut it in pieces, wipe each piece dry with a towel, 
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cut up a couple of slices of fat bacon, put it in a 
stew-pan, let the fat gradually melt, slice two or 
three good-sized onions, and when the fat is partly 
melted throw the onions in for a couple of minutes ; 
then add a tomato cut up in pieces (taking out the 
seeds), some parsley, six cloves, a blade of mace, a 
little thyme, a few small peppers or cayenne, a 
little black pepper, a tablespoonful of ketchup, or 
any other sauce you prefer ; then place the slices 
of fish nicely, and put in rather more than two 
ounces of butter and the squeeze of a lemon. Cover 
close and allow to simmer for full a quarter of an 
hour ; do not allow the fish to crush, and do not 
forget to add salt to taste. 

15. Crappit Heads (a Scotch Dish). 

Take the liver of a haddock and a small onion ; 
parboil for fifteen minutes, then mince small with 
an ounce of suet or butter, a handful of oatmeal ; 
season with pepper and salt ; fill the head of the 
haddock with this force-meat, tie in a cloth, and boil 
for an hour. Serve with the haddock. 

16. To Curry Oysters. 

Prepare the day before the oysters are to be curried 
some stock made of about three-quarters of a pound 
knuckle of veal. Cut an apple in pieces, taking 
out the core, and also a small onion in slices ; 
fry till a nice brown in a frying-pan, then 
mix a dessert-spoonful (heaped) of curry powder, 
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and a dessert-spoonful of flour, with the stock 
(which should be strained) ; salt to taste, beard one 
or two dozen of oysters ; put on the sauce you have 
already made and let it boil, then put in the oysters 
and let them come nearly to the boil; Serve in a 
comer-dish with rice round. 

17. To Curry Oysters another way. 

Put some butter into a frying-pan, with a good 
tablespoonful of curry powder, then mince six 
onions very small, and add them to the curry ; fry 
them a nice light brown, then put all into a stew- 
pan with some beef stock to simmer at the side of 
the fire for an hour or so. Now beard a dozen or 
two dozen of oysters, dredging a little flour over 
them ; put them in a clean frying-pan, and fry them 
a nice light brown — about ten minutes will do ; if 
too much done they will be hard. Put them among 
the curry to keep warm, but not to re-stew. Serve 
with rice. 

18. Shrimp Toast. 

Shell the shrimps, laying aside the heads; "bruise 
them, boil them slowly in a little water for half an 
hour, then strain. Melt a little butter in a stew- 
pan, add a little flour and cayenne, shake well 
together till it darkens, and when just on the boil, 
put in the shrimps ; heat slowly, putting the pan to 
the side ; make a toast of any shape, hollow out a 
little in the middle. Toast or fry in fresh butter. 
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Before dishing have the yolks of one or two ^gs 
beat up; stir this into the shrimps; do not boil, 
but dish very hot. You may add the squeeze of a 
lemon or a few drops of essence of anchovy, also a 
pinch of white pepper ; a few drops of cream may 
be added. Dish on a napkin. 

19. Oxford Sausages. 

Two pounds of veal and two pounds of round bone 
or griskin of pork, picked from every particle of 
skin and gristle, and chop very fine; half a pound of 
beef suet, and two or three large leaves of sage, 
chopped also and mixed with it, with salt and 
pepper, perhaps three teaspoonfuls of salt and two 
of ground white pepper; after it is thoroughly 
minced together, weigh it, and every pound should 
be divided into eighteen, and rolled into sausages. 

20. Spiced Beef. 

Fourteen pounds clod or lyar of beef ; rub well with 
two ounces pounded saltpetre, then with half a 
pound moist sugar ; ditto with a pound of salt, ten 
or twelve cloves stuck into the beef, and leave for 
fourteen days ; turn it every day, and before boiling, 
roll and tie up very tight ; boil for six hours. 

21. Collared Head. 

Salt a pig's head for three days ; boil for two hours 
with sage, pepper, and salt ; remove the bones and 
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cut into small pieces, except the tongue, which lay 
in the centre of the shape ; press all well down into 
the shape with none of the liquor. 



22. Jugged Hare. 

Put half or one pound good gravy beef in the 
bottom of a jar, then cut the hare in pieces, and in 
the centre put a good-sized onion, stuck with six 
cloves, in a hag, so that it may be afterwards 
removed. Pepper, salt, and no water, but all the 
blood of the hare and one pint of old ale ; boil four 
hours a week before it is intended to be used, and 
before serving up, heat again, adding a good piece of 
butter rolled in flour. The jar to be placed in a 
pan of water. 

23. French Pie. 

Take one or two pounds of veal (knuckle or breast), 
boil it very tender in as little water as possible ; 
when cold cut it into squares, season highly with 
white pepper, salt, and lemon ; let it boil slightly. 
Have two or three hard-boiled eggs, which cut into 
slices, some small pieces of ham, and dressed 
sausage. Place part of the eggs, sausage and ham, 
at the bottom of shape (a pie-dish is best) and round 
the edges, then fill up with veal and gravy, which 
when turned out will be a jelly. This makes a very 
suitable dish for breakfast, luncheon, or supper. 
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24. Stewed Palates. 

Take six palates, put them in a large stew-pan of 
tepid water for four hours to disgorge ; pour off 
the water, cover the palates again with fresh water, 
and set the pan on the fire till the palates become 
hard. Take out one, dip it in cold water, and scrape 
it with a knife ; if the skin comes off easily, take 
out the rest; if not, let them remain somewhat longer. 
Scrape them till you get off all the skin, and nothing 
remains but the white, half-transparent substance. 
Eoll them into fillets, and tie each round with a 
thread. Stew them for three or four hours, or till 
very tender, in as much stock as will cover them, 
and then take them out. Peel and slice two large 
onions, put into a stew-pan with an ounce of butter, 
stir them over the fire till lightly fried, add a tea- 
spoonful of flour, which mix well in a gill of 
broth, a little salt, pepper, and sugar, a few drops of 
browning; boil it, keeping stirred till it thickens, 
add the palates, and when they are heated through, 
serve with a wall of spinach or rice round the dish. 
The palates may be cut in squares if preferred. 

25. Keceipt for Sweetbreads and Lamb Cutlets 
AS served at the Mess of the Eoyal Scots 
Greys, 16th April 1863. 

Procure veal sweetbreads, steep them in cold water 
for about twelve hours, changing the water often so 
as to get the blood out of them, then scald them, so 
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as to set them a little, not too much ; put them in 
cold water to become thoroughly cold, then skin 
them and lard them with fat bacon in the usual 
way. Put into a stew-pan one carrot, two onions, 
a little parsley, and a blade of mace ; put the sweet- 
breads on the vegetables, and about a pint of good 
stock so as to half cover the sweetbreads ; stew them 
till they are thoroughly done. Take a pottle of 
mushrooms and clean them well, stew them in a 
little water and lemon juice for five minutes ; add to 
them about a pint of good brown sauce, and reduce 
it by boiling to about half the quantity ; dish up the 
sweetbreads, and put the sauce round. Serve hot. 

26. Stewed Beef-Steak. 

Take a piece of lean beef-steak about the size of 
your hand, sprinkle with salt and pepper ; into each 
piece put a little fat, roll them up separately, tie 
round with twine (to keep them in shape), place in 
a stew-pan with suflBcient water to cover them, add 
carrot and onion, cut in slices to be boiled up, 
afterwards to be allowed to simmer. The gravy to 
be thickened an hour before it is wanted. 

27. To MAKE Hot Pot. 

Take any pieces of cold meat you may have and 
cut them in srmall pieces, lay them in a deep dish, 
season them with pepper, salt, two cloves, a fagot 
of herbs, and one or two onions. Have a little stock 
thickened with a little flour for gravy. Cover all 
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over with whole potatoes, previously boiled but not 
quite soft, and bake in an oven for about an hour. 
Cut up the onions. 

28. Lamb Cutlets with Asparagus Peas. 

Procure a neck of lamb, cut the cutlets in the usual 
way, season them with pepper and salt, dip them 
in egg that has been well beaten, then into bread 
crumbs ; put them in a sauU pan with a little butter 
under them, and cook them on a moderate fire, so as 
to get them a nice brown colour. 

Procure half a hundred heads of asparagus, clean it 
in the usual way, then cut it up into small pieces 
about the size of peas, being careful only to use the 
tender part ; boil it in a little water, with salt and a 
little sugar, until done. Get a little good white 
sauce; when ready, put the asparagus peas into 
about half-a-pint of the sauce, boil it about five 
minutes, then serve the cutlets in the usual way. 

29. To MAKE A Curry. 

To one pound of meat, if cooked, a pint of stock, 
seasoned with cayenne, white pepper, two cloves, 
an onion sliced, a little ketchup, or any other sauce, 
a tiny piece of lemon-peel, one tablespoonful of 
curry powder, salt to taste, a little flour. Cut up 
the meat, and when the sauce is sufficiently boiled, 
put it in. Should the meat be raw, put all on 
together, except the curry powder. 

A hash can be made the same way, omitting the 
powder. 
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30. Guiana Pepper Pot. 



Take from three to four pounds of meat and place 
in an earthenware pot, covering it with water ; allow 
the meat to be boiled till half done, then add, for 
above quantity, about a coflfee-cupful of casareep, 
salt, and either cayenne, or, if possible, red pepper 
(Chili). Boil up then till hot, and serve up in the 
earthenware pot from the fire. Pork is the best 
meat to use, as the casareep renders it sooner tender 
than beef or mutton. Never use any but a silver 
or wooden spoon for ladling out pepper pot. The 
earthenware pot requires to be heated on the fire 
every second day. 

3 1 . Indian Dish of Fowl. 

Divide the fowl into joints, slice and fry three or 
four onions in a little batter, then sprinkle over the 
fowl a little curry powder and salt, fry them for ten 
minutes, and pile on a dish ; cover with the onions, 
and serve with cut lemon on a plate. 

32. Eeceipt for Salmi of Larks. 

Take twenty-four larks boned, have veal or chicken 
force-meat, add to it two mushrooms, two truffles, a 
little chopped parsley, and very little eschalot, 
chopped very fine and mixed in with the force- 
meat ; then stuff the larks, making the size as before 
boning. Put into a muU pan with a cover over 
them, and put into the oven for five or ten minutes, 
then dish them up. 
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For the Sauce. 

Take a piece of carrot, onion, tumip, bay-leaf, thyme, 
parsley, and a small piece of ham chopped; draw 
them down with the bones of the larks, adding to 
it half a pint of good brown sauce, not too thick, 
and let it boil for twenty minutes ; strain through a 
fine sieve; add a little sherry and sliced truffles 
before serving. 

33. To Curry Veal. 

Get one pound and half fillet of veal, cut off the 
skin and take out any bone or gristle, and put on 
in a small quantity of water, and boil for about an 
hour, then strain and set aside the liquor. Cut the 
veal in small pieces and put on in a sauce-pan with 
the strained liquor; let it boil slowly for half an 
hour, then mix a tablespoonful of curry powder, 
some flour and salt, with some water in a basin; add 
a small quantity of the hot gravy, put in a small 
piece of butter, and return the whole into the sauce- 
pan; boil for ten minutes. Serve it with boiled 
rice round, and a neat garnish may be made by 
putting slices of lemon and beetroot (nicked out) 
alternately round the outside of the dish. 



34. Stewed Shin of Beef. 

A shin of beef, a head of celery, a bunch of herbs, 
half a teaspoonful of allspice, half a teaspoonful 
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whole black pepper, two or three carrots, two or 
three onions, two turnips, a thickening of butter 
rolled in flour; season with pepper and salt, two 
tablespoonfuls of ketchup, and half a glass port 
wine. Saw the bone in several places, cover with 
hot water, let it come to the boil, and remove the 
scum. Put in the celery, onions, herbs, and simmer 
very gently till the meat is tender. Pare the vege- 
tables, cut them in neat pieces, and boil with the 
onions till tender. Lift out the beef, put it on a 
dish and keep hot, thicken as much of the liquor as 
will be required for gravy, put it in a small pan, stir 
till it boils, then strain and skim. Put the gravy 
into the stew-pan, add the seasoning, port wine, and 
ketchup; let it boil up, and pour over the beef. 
Garnish with the boiled turnips, carrots, and onions. 

35. To Stew Ox Tails. 

Two ox-tails, one onion, a blade of mace, quarter 
teaspoonful salt, pepper, and allspice (ground), a 
bunch of savoury herbs, tablespoonful flour, a little 
butter, a tablespoonful of mushroom ketchup, 
Harvey's sauce, and lemon juice. Divide the tails at 
the joints, and put them in sufficient water to cover 
them, place on the fire, and when boiling remove 
the scum, and add the onion sliced, the seasoning 
and herbs ; cover the pan well, and let the tails 
simmer till quite soft, which will be in about two 
hours. Take them out, make a thickening of butter 
and flour, add it to the gravy, and boil for twenty 

B 
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minutes. Strain it through a sieve into a sauce- 
pan, put back the tails, add the ketchup, Harvey^s 
sauce, and lemon juice ; let the whole boil up and 
serve. Garnish with sippets of toasted bread. 

36. To Dress Sweetbreads. 

Soak a pair of ox sweetbreads for twelve hours in 
water with some salt in it ; change the water once 
or twice. Parboil them for three-quarters of an 
hour, putting them on in cold water with a little 
thyme, a small piece of onion with three cloves 
stuck in it, some whole white pepper ; strain and lay 
aside the stock. Put the sweetbreads into a bowl 
of cold water for a quarter of an hour, then trim 
them neatly ; put them on with the strained stock 
and a little salt ; simmer slowly for an hour, then 
thicken with a small teaspoonful of arrowroot or 
corn-flour, and colour with half a teaspoonful of 
Liebig. 

37. GmGERBREAD CaKE. 

Two pounds and half treacle, one pound and 
quarter butter, half pound raw sugar, three pounds 
and a quarter flour, one pint of water, three-quarters 
of an ounce carbonate of potash, one ounce carra- 
way seeds (ground), one ounce of Jamaica pepper 
(ground), two ounces best ginger (ground), quarter of 
an ounce cloves, also ground, quarter of a pound 6f 
orange-peel cut into small pieces, two eggs, and if 
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fresh butter is used, put a dessert-spoonful of salt. 
Put the butter, potash, and water on the fire to melt ; 
when melted, put it upon the treacle, flour, beat 
eggs, and spices. Work them well together. Butter 
a deep pan, which fill about half full, bake in a slow 
oven for two hours, watching that it does not burn. 



38. Yorkshire Pudding. 

Four eggs, four tablespoonfuls of flour, one pint 
milk, and a little salt 



39. An Excellent Trifle. 

Six sponge-cakes, quarter of a pound ratafia cakes, 
about a tumbler of sherry to soak all in when laid 
on your cut glass dish ; little bits of raspberry jam 
over all. About a tumblerful or more of thick 
custard. Squeeze a lemon, a glass of brandy, the 
whites of two eggs, and eightpence or a shilling's 
worth of cream (thick) ; sweeten to taste ; whisk all 
one way, and lay over all. 



40. Suet Pudding. 

A quarter pound of beef suet, half pound grated 
bread, quarter pound sugar, one egg, the juice of 
one lemon, and half the rind grated ; put in a 
buttered mould and boil two hours. 
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41. Snow Pudding. 

Four lemons, half a pound sifted sugar, half of 
a sixpenny packet gelatine ; dissolve the gelatine 
in a breakfast cupful of water over the fire ; whites 
of two eggs, switch juice of lemons and the whole 
of the other ingredients together for half an hour ; 
put it into a shape and turn out ; make a custard 
with the yolks of the two eggs, and put round the 
pudding in a crystal dish. 

42. Apple Pancakes. 

Half a teaspoonful of Borwick's baking powder, 
and a little salt ; to two tablespoonfuls of flour add 
two eggs well beaten, and enough milk to make a 
smooth and rather thin batter ; then take a little 
pounded cinnamon, grated lemon peel, two ounces of 
currants, and six apples peeled and chopped ; mix 
well together ; melt some butter in a frying-pan, and 
do not put the mixture in till quite hot. 

43. Albert Pudding. 

Beat a quarter of a pound of butter to a cream, add 
quarter of a pound of pounded sugar, the yolks of 
three eggs ; beat till very light, then add quarter of 
a pound minced raisins, quarter of a pound candied 
peel, a glass of brandy or sherry ; switch the three 
whites of the eggs to a snow, and mix lightly with 
the other ingredients; have your mould well buttered, 
and steam the pudding for three hours. 



^ 
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44. Pudding Sauce. 

Put the yolks of three eggs into a small pan ; beat 
them a little ; add half a teacupful of sherry, a 
little pounded sugar, switch it over the fire till 
very light, but it must not boil. 

45. Cheese Pudding. 

Half a pound grated cheese, half a pound bread- 
crumbs, one pint of milk, one egg. Boil the milk 
and pour over the cheese and bread crumbs. Pepper 
and salt to taste. Add the beat- up egg when the 
mixture is cold ; bake in an oven. 

46. Golden Pudding. 

Six ounces of bread crumbs, quarter of a pound of 
sugar, quarter of a pound of suet, quarter of a pound 
marmalade, four eggs ; mix, and boil two hours in 
a well-buttered mould. Serve with the following 
sauce : Yolk of an egg, half a teaspoonful corn-flour, 
teacupful milk, glass of brandy or sherry poured 
in after having been brought to the boiL 

47. Gelatine Pudding. 

Soak three-fourths of a sixpenny packet of gelatine 
in a half teacupful of milk ; put on one quart of 
milk in a sauce-pan ; when half warm stir in the 
soaked gelatine, then stir in quickly the yolks of 
three eggs ; continue to stir for about five minutes ; 
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put on the fire, and allow to remain till a steam 
arises ; season to taste ; a bay-leaf is a very good 
seasoning boiled in the milk. Stir the mixture till 
pretty cool, and then put in a shape. Beat the 
whites of the eggs with a little sugar to a snow, and 
put round the shape on a crystfil dish. Serve with 
cream or custard. 



48. Marmalade Pudding. 

Quarter pound butter, two tablespoonfuls flour, tea- 
cupful milk, five eggs, a little sugar. 

* 

Sauce, 

A dessert-spoonful of ground rice, half teacupful 
water, and cupful marmalade. 

Flour, milk, and butter mixed, and brought to the 
boil, then mixed with the yolks of the eggs. 

Sauce materials brought to the boil, poured into 
a buttered mould. The whites of the eggs whipped 
up very stiff, mixed with pudding material, and then 
poured on the top of sauce. Boil half an hour. 



49. Marmalade Pudding. 

Quarter of a pound finely minced beef suet, break- 
fast cupful of bread crumbs, two tablespoonfuls mar- 
malade, quarter of a teacupful of sugar, three, four, or 
five eggs, a salt-spoonful carbonate of soda, a tea- 
cupful of milk. Steam two hours and a half. 
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50. Mabmalade Pudding. 

Six ounces bread crumbs, four ounces of sifted 
sugar, four ounces fresh butter beaten to a cream, 
four eggs, four tablespoonfuls of marmalade. It 
will require twenty minutes' baking in a quick oven. 

51. Custard (very good). 

Boil a quart of new milk with sugar, a piece of 
cinnamon and lemon-peel, and a bay-leaf. Mix a 
tablespoonful of ground rice with a little cold milk, 
and the beat yolks of four or six eggs. Stir the 
whole gradually into the boiling milk in a basin, 
then put it in a sauce-pan and thicken over the fire, 
but not boil. Pour it into a cold dish and stir one 
way till cool. 

52. Fig Pudding. 

Half a pound bread crumbs, three quarters of a pound 
of figs, six ounces finely minced suet, six ounces 
of sugar. The figs should be minced very fine ; add 
two or three eggs, a little salt, and nutmeg. Boil 
in a mould for four hours. Wine or caudle sauce. 
The great secret of making is to beat the ingredients 
in a mortar till thoroughly mixed. 

•53. French Batter for Fritters. 

Two ounces of butter, a pint of water, half a pound 
of flour, a little salt, the whites of three eggs. Dip 



24 TIT-BITS FOB THE TABLE. 

slices of apples, oranges, or peaches, in this batter, 
and fry a light brown. Sift white sugar over, and 
serve on a napkin, heaped high. 

54. Queen's Pudding. 

Take half a pint of grated bread and put in a 
pudding-dish with a little brown sugar and a piece 
of butter the size of a walnut, the grated rind of 
a lemon, the well-beaten yolks of four eggs. Pour 
over these a good half-pint of boiling milk, stir well 
together and bake half an hour ; when it gets cold, 
pour on the top a thin layer of strawberry jam, and 
with the four whites of the eggs make a whip with 
the juice of a lemon and a small teacupful of 
pounded white sugar. Beat up the whip very well, 
and put into the oven to brown for ten minutes. 

55. Saucer Pancakes. 

A tablespoonful of flour, a teacupful of milk, two 
eggs, the grated rind of a lemon, whites and yolks 
whipped separately ; mix all together, whites last ; 
baked twenty minutes in buttered saucers, doubled 
and served on a napkin, with lemon cut in quarters. 

56. Eichelieu Pudding. 

Steep in milk a large slice of bread crumb ; let it 
stand a little and then strain off the milk. Beat 
up and mix with the bread one yolk of egg, and a 
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piece of butter. Put this in a sauce-pan and boil 
till it becomes sti£f ; let it cool, add some chopped 
parsley, pepper, and salt. Beat up two eggs, grate 
one pound of cold meat, and add all together. Boil in 
a basin three hours, and serve with gravy poured on. 



57. Cupful Pudding. 

A teacupful of flour, the same quantity of minced 
suet, bread crumbs, strawberry jam and milk, a tea- 
spoonful of carbonate of soda. Boil three hours 
and a half in a buttered mould. Serve with a sauce. 



58. Puff Paste. 

One pound flour, half a pound butter, six ounces 
sifted sugar ; mix all together ; put the yolk of an 
egg to assist in moistening, add half a teacupful 
of water, roll out once. When half baked, moisten 
the top with the beat-up white of an egg. 



59. Puff Paste another way. 

Equal quantities of flour and butter, the beaten 
yolk of one egg, with a little water and a few drops 
of lemon-juice (not any sugar) ; halve the butter, and 
rub the one half into the flour till like sand, then 
make the paste of it, and dust over the other half 
of the butter with flour and lay it on in little pieces 
on the paste, then fold it together, and fold that 
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into three, and roll it out, folding and rolling four 
or five times ; when little blisters begin to rise, it is 
sure to be good paste ; the chief thing is to handle 
it very lightly, and a very important matter is the 
heat of the oven ; you can brush it over lightly with 
the beaten yolk of an egg ; if for anything sweet, 
brush it over with the white slightly beaten, and 
dust it over with sugar. Open the oven door 
gently, as the air is apt to get in, and it makes the 
paste full. 

60. An easily-made Trifle. 

Take three or four sponge-cakes, lay them on a 
crystal dish ; make a custard seasoned with vanilla 
or essence of lemon, and pour it over the sponge- 
cakes two or three hours before the trifle is to be 
served ; switch the whites of two or three eggs and 
lay over, and on the top of all put some pink sugar ; 
a little jam laid over the sponge-cakes is con- 
sidered by some an improvement. 



61. Compote of Oranges. 

Five oranges, one cocoa-nut, one ounce pistachio 
kernels, quarter pound sugar, one gill water ; take 
the thin rind of three of the oranges, put it 
into a pan with a gill of water, add the sugar 
(sifted), boil twenty minutes, or until it is a thick 
syrup, put through a drainer, and place again in the 
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pan, press the orange rind to get all the flavour of 
the orange you can. 

Take all the white from the five oranges, cut them 
in nice slices, taking out the pips. Break the 
cocoa-nut and grate all on to a plate ; dip each slice 
of orange into the syrup, and put a layer of oranges 
first into a crystal dish, then a layer of cocoa-nut, 
and so on, putting the cocoa-nut last ; raise it high 
in the centre ; lastly, chop up the pistachios and 
sprinkle on the top of all ; boil down the remaining 
syrup to a very little, let it cool, and pour round 
the oranges. The oranges make a very neat little 
dish without the cocoa-nut, done in the same way 
as above. 

62. Ginger Apples. 

Pare and core a few dozen of apples, put them in a 
jar closely covered, put the jar into a pot of boiling 
water and boil to a pulp, then take equal weight 
of crushed lump-sugar; after boiling for about 
quarter of an hour, stir in the pounded ginger, 
allowing about half an ounce to the pound of 
apples. 

63. A Plain Cake. 

Half a gallon of dough, half a pound of lard, half a 
pound of sugar, one pound currants, half an ounce 
carraway seeds, and a little ginger. 
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64. Shortbread. 

Twenty-two ounces of flour, eight ounces ground 
rice, sixteen ounces butter, five ounces moist sugar. 
The flour should be well dried, and may be left 
before the fire whilst the butter is being creamed. 
Cream the butter rather thin by holding before the 
fire and stirring constantly, then mix it into the 
flour and sugar, and form as quickly as possible 
(for if it is allowed to get cold, it is difficult to keep 
it together) into cakes of about an inch in thickness. 
Pinch the sides, and prick on the top with a fork, 
strew over them carraways and straws of candied 
orange-peel. Bake in a slow oven till of a light 
brown. 

65. Wedding Cake. 

One pound butter, one pound crushed lump-sugar, 
three pounds currants, half a pound citron, half a 
pound orange-peel, one pound flour, two ounces of 
almonds blanched, one pound plums stoned and 
chopped, the yolks of ten eggs and whites of six 
beaten separately, four glasses of brandy, half an 
ounce pounded cinnamon, one large nutmeg. 

66. Maccaroni. 

Quarter pound maccaroni boiled in a little water 
till tender, then drain off the water and add half a 
pint of new milk, and a teaspoonful of flour, which 
allow to thicken. Grate quarter of a pound of 
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cheese, which, after the maccaroni is dished, strew 
on the top ; brown it a little before the fire ; you 
may add mustard, a little salt and nutmeg. 



!67. Boiled Bread Pudding. 

• 

Grate white bread, pour boiling milk over it, and 
cover close ; when soaked an hour or two, beat it 
fine, and mix with it two or three eggs well beaten. 
Put it into a basin that will just hold it, tie a floured 
cloth over it, and boil an hour and a half. Send it 
to table with melted butter poured over it. 



68. Batter Pudding. 

Eub three tablespoonfuls of fine flour, very 
smooth, by degrees into a pint of milk, simmer till 
it thickens, stir in two ounces of butter, set it to 
cool, then add the yolks of three eggs ; flour a clotli 
that has been hot, or butter a basin, and put the 
batter into it, tie it tight, boil an hour and a half, 
and serve with sweet sauce. Ginger, nutmeg, and 
lemon-peel may be added. 



69. Ground Eice Pudding. 

Boil a heaped tablespoonful of ground rice in a 
pint of new milk, with lemon-peel and cinnamon. 
When cold add sugar, nutmeg, and two eggs well 
beaten. Bake in an oven for half an hour. 
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70. A Light Plum Puddikg. 

Half a pound suet, half pound currants, quarter 
pound raisins, three tablespoonfuls sugar, three 
tablespoonfuls of flour, three tablespoonfuls of 
bread crumbs, four or five eggs, a teacupful of milk, 
and seasoning to taste. The suet and raisins to 
be well minced, and the other ingredients all 
mixed together ; put it into a buttered mould, and 
steam for four or five hours. 



71. A Plain Cream. 

Boil a pint of milk and one of cream with two 
bay-leaves, a bit of lemon-peel, fine sugar to 
sweeten, a dozen almonds, and three beaten ones 
beaten to a paste with orange-flower water. Thicken 
with a little rice-flour rubbed with milk, and give it 
a scald. When cold put a little lemon-juice to the 
cream, and fill custard cups with it. A little nut- 
meg may be grated over. 



72. Sponge-Cake Pudding. 

Four sponge-cakes, two ounces and a half of 
candied peel, six eggs, a pint and half of milk, 
three ounces of sugar, the rind of one lemon, glass 
of brandy or whisky, one ounce and half butter. 
Bake for three quarters of an hour ; sift white sugar 
over the top. 
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73. CocoA-NuT Pudding. 

Grate the nut, two eggs, one pint milk, a small tea- 
cupful of bread crumbs ; sugar to taste. Bake in a 
pie dish. 



74. Plain Currant Pudding. 

Half pound currants, half pound plums, half pound 
suet, ten ounces bread crumbs, two ounces mixed 
peel, two tablespoonfuls of flour, two eggs, a little 
spice, quarter pound sugar. Boil two hours. 



75. Milk Pudding. 

Take a thick slice of bread, grate it down very fine, 
pour a pint of boiling milk over it, and cover it up 
for half an hour, then add some marmalade, grated 
lemon, or any other flavouring, half a teaspoonful 
of flour, a glass of wine ; sugar to taste (if jam or 
marmalade is not used) ; pour all together into a 
pudding-dish, and bake. 



76. A Charlotte. 

Alternate layers of bread crumbs and chopped 
apples, butter and sugar, spice, and squeeze of a 
lemon ; bake it in a tin. The proportion of apples 
should be greater than of crumbs. 
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77. Cheese-Cakes. 

Line patty pans with pufif paste, then mix two eggs, 
two ounces sugar, two ounces butter, two ounces 
flour, and fill the pans half fulL Bake for ten 
minutes in a quick oven. 

78. Mince Pies. 

Take two pounds raisins, three pounds currants, half 
pound orange-peel, quarter of an ounce ground cin- 
namon, one drop cloves, quarter of a pound sweet 
almonds, quarter of an ounce ground ginger, two 
pounds apples, four hard-boiled eggs, two lemons 
grated and squeezed, one nutmeg, a little mace, half 
a pound of suet, and half a pound of raw sugar. 
Mix all these ingredients well together with a pint 
of white wine and the same of brandy. ' Put it 
into a jar well covered up, and keep it for use. 

79. Apple Marmalade. 

Peel and core your apples ; weigh them, put them 
on a slow fire to stew with a little water to keep 
them from burning ; when soft, mash them well, add 
a pound of sugar for each pound of fruit. The 
lemons to be boiled as for marmalade, and the rind 
cut into chips, which with the juice are added at the 
same time as the sugar. The whole is then boiled 
for half an hour. A large lemon to two pounds of 
apples is a good proportion. 
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80. JiBB, A KIND OF TOFFEE. 

Half a pound treacle, half a pound sugar, penny- 
worth ginger, quarter pound butter, boiled for twenty 
minutes. 

81. Ginger Wine. 

Take four bottles of whisky, eight bottles of 
water, four pounds raw sugar, the juice and rind of 
twelve lemons, four ounces of pounded ginger, and 
half a pound of raisins stoned and split ; add also 
quarter of a pound of bitter almonds. Put all into 
a large can, and in an hour or two after melt quarter 
of an ounce of isinglass in a little water, and mix 
well with the rest. Let it stand for a few days, 
then strain and filter it through blotting-paper. 

82. To MAKE Ginger Wine. 

For a twenty-pint cask take a pound and half 
whole ginger, bruise it and aUow it to boil three 
hours ; the rind and juice of two dozen and a half 
lemons, fifteen pounds raw sugar, ten ounces bitter 
almonds, two pounds raisins, three ounces cinnamon, 
fifteen bottles of whisky; let it stand six weeks, 
shaking it every day, then clear it with isinglass, 
and bottle it. 

83. Kedgeree. 

Pull some cold boiled fish to shreds, have some 
boiled rice (quarter pound), two or three hard-boiled 
eggs; mix all together in a pan with a good piece of 

c 
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butter and stew a while, stirring well ; season with 
pepper and salt, and serve hot ; a little curry powder 
if liked. 

84. To BOIL ElCB. 

Wash it well, then plunge it into plenty of boiling 
water ; boil fifteen minutes, then pour the rice into 
a colander ; pour cold water over it, then put it into 
a pan over the fire, with a cloth over it, to dry. 
Shake well, lest it burn. 

85. Jelly of Gelatine. 

Three ounces of gelatine in a pint of cold water ; 
let it stand ten minutes, then add a pint of 
boiling water, about a pint of ale, and a little wine, 
the whites of six eggs, shells also, the rind and 
juice of three lemons, cinnamon and cloves to taste ; 
stir it till it boils. Allow it to boil two minutes 
without stirring ; take it off and put in a teacupful 
of cold water ; when it has stood a minute or two 
pour it through a jelly-bag ; it may be as well to 
put in a little sugar. 

86. Mince Meat. 

Quarter pound raisins, quarter pound currants, two 
ounces sultana raisins, quarter of a pound of apples, 
three ounces raw sugar, juice and rind of a lemon, 
quarter of a pound of beef suet, half an ounce of 
mixed spice, a little salt, and a very little Jamaica 
pepper ; half a wine-glass of brandy. 
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87. Welsh Eabbit. 

Cut down half a pound of cheese in small pieces, 
put it into a pan with a tablespoonful of sweet 
milk, an egg well beaten, and a small piece of butter 
about the size of a walnut; allow it all to melt 
over the fire, then put it into a cheese-toaster and 
brown before the fire. Serve with dry toast. 

88. Welsh Eabbit. 

Toast a round of bread, put about four ounces of 
cheese into a small pan with a teaspoonful of 
mustard, a little pepper and salt, and a wine-glassful 
of ale ; break the cheese small, set it on the fire, 
and stir till melted, then pour on the toast and 
serve quickly. 

89. CuERiED Eggs. 

Make a sauce of butter browned in flour, about a 
dessert-spoonful of curry powder ; boil three or four 
eggs hard, cut them through the middle, and merely 
warm them in the sauce, dish them on their broad 
ends, and pour the sauce round. 

90. Macaroni and Cheese. 

Soak half a pound of macaroni in water for an 
hour, then put it in a sauce-pan and simmer till 
quite soft, then strain off the water. Mix some 
flour in milk, with a seasoning of pepper, salt, and 
mustard ; put it in a sauce-pan and let it come gently 
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to boil, then put in the macaroni and leave to 
simmer very gently for about half an hour ; turn it 
out on a dish, have ready about three ounces of 
grated cheese, then put it into the oven and make it 
a nice brown. 

91. FoNDU OF Cheese. 

Three halfpence worth of milk, two eggs, two 
tablespoonfuls of bread crumbs, quarter pound 
grated cheese, dessert-spoonful made mustard, a little 
salt and pepper. Bake twenty minutes in a quick 
oven. 

92. Cheese Fritters. 

Take two tablespoonfuls of flour, the yolk of one egg, 
as much sweet milk to mix . it into a lather, add 
pepper and salt, two tablespoonfuls of grated cheese 
(Parmesan is best), the whipped white of an egg ; 
add a little salt, mix all together ; put one table- 
spoonful into a pan of boiling fat, till they are all 
cooked. They require to be turned. 

93. Eed Currant Jelly. 

Strip the fruit from the stalks and put in a jar; 
place the jar in a pan of cold water; allow it to 
come to the boil, then strain through a sieve. Allow 
one pound of sugar to each pint of juice, but do hot 
mix till you have first dissolved the sugar, by 
placing it on the fire with a very little water ; boil 
and skim it, and then add the juice and boil for five 
minutes. 



TIT- BITS FOE THE TABLE. 37 

For white currant jelly strip as with the other. 
Squeeze the juice into a jelly-bag, and leave to drip 
all night, then proceed as with the former. 

94. CURA90A. 

Put the rind of eight or nine oranges into one 
quart of brandy or whisky ; let it stand for a fortnight, 
then strain it, and add one pound of fine sugar 
melted in a little water. Filter through blotting- 
paper. 

96. NOYEAU. 

Put a quarter of a pound of bitter almonds, 
blanched and cut small, and rind of two lemons, 
into one quart of whisky ; shake it daily for thirteen 
days, then strain and add one pound of fine sugar 
melted in half a pint of water; filter it through 
blotting-paper. 

96. Cherry Brandy. 

To one pound Morella cherries put half a bottle 
of spirits (whisky or brandy), and sweeten to taste. 
The cherries should be slightly cut, so as to let out 
the juice, and a third of the stones taken out and 
broken before they are put in the jar ; allow it to 
stand a month or six weeks, when you may strain 
and sweeten it. 

97. Easpberry Vinegar. 

To four pints of raspberry juice five pounds of 
sugar ; boil it twenty minutes, and pour it into a large 
jar ; when nearly cold, boil one pint of vinegar in the 
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same pan, and add to it the jelly, stirring well ; then 
bottle it, and when quite cold put a couple of 
teaspoonfuls of brandy gently on the top of each 
bottle to exclude air, and cork it. Double the 
quantity may be made at once, calculating the 
pounds and pints. 

98. Ehubarb Jam. 

Take one pound of sugar to each pound of rhubarb. 
Cut the rhubarb into small pieces, after having 
skinned it. Take a jar and lay in it some rhubarb, 
then sugar, then rhubarb, then sugar, until it is all 
put in. Cover the jar and leave it for a night ; then 
pour off the juice and boil it for twenty minutes, 
adding fourpence-worth of essence of ginger, then 
put in the rhubarb, and boil it for ten minutes, or 
till it jellies. 

99. Ehubarb Jelly. 

Put two pounds of rhubarb into a copper stew-pan 
with suflBcient sugar to sweeten to taste ; let it boil 
till perfectly soft, rub it through a hair-sieve till all 
the pulp is passed through, then add half an ounce 
of gelatine dissolved in a little water; mix the 
whole well together ; pour it into a mould, and let 
it stand for some hours in a cool place ; serve with 
whipped cream round it. 

Apples are good, done the same way. 

100. To MAKE Orange Marmalade. 

Take equal weight of fruit and loaf-sugar, pare 
the oranges thin, cut the chips with a knife or 
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scissors ; tie them in a cloth, and boil them for an 
hour (or till soft) in plenty of water ; scrape off the 
white skin, cut up the oranges, separating the pulp 
from the membranes and seeds. Put the membranes 
and seeds in hot water (half a pint to each pound 
of fruit), and stir them well, then squeeze them out 
and strain the water. With this put on the sugar 
to melt, then add the pulp, juice and chips; boil 
it moderately for fifteen or twenty minutes, or till 
it jellies, stirring constantly. When ready, let it 
stand for half an hour, stirring occasionally; then 
put in jars. 

101. To DRESS Mushrooms. 

Peel the mushrooms, then put them on with a little 
water ; when stewed a little, add some milk, a piece 
of butter, with flour, pepper, and salt. 

102. Tomatoes. 

Cut them in halves and pick out the seeds, take one 
or two anchovies, chop fine, and fill up the vacancies 
caused by the abstraction of the seeds ; place them 
in an oven, and serve hot. 

103. Stirred Eggs. 

Beat up three or four eggs, then add a tablespoonful 
of grated cheese, a little mustard and pepper, a tea- 
spoonful of butter; put it on a slow fire in an 
earthenware pan, and keep stirring till suflBiciently 
thick ; but it must not be allowed to dry. 
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1 04. A NICE Supper Dish. 

Cover the bottom of a small flat dish with bread 
crumbs, a dozen and a half or two dozen of oysters 
on the crumbs ; dab here and there with small pieces 
of butter, say about an ounce, a squeeze of lemon, 
some cayenne pepper (not too much), then cover 
again with bread crumbs, and over all pour gently 
the liquor of the oysters ; bake it in an oven till hot 
and nicely browned. 



105. To Stew Tripe. 

Take two or three pounds of tripe, tie it up without 
cutting it, let it boil for two or three hours in pleiUy 
of water; when quite soft, strain and dish it up; 
have ready some nice onion sauce, which pour over 
the tripe, and send to table. 



106. To Stew Sausages. 

Put them on in a whole bunch after having pricked 
them; add a teacupful of water, and stew slowly 
for an hour with the lid a little raised. When 
nearly done, cut them separate, which gives them 
the chance of being all brown, and when that is 
done, add half-a-teaspoonful of arrowroot, a tea- 
spoonful of Worcester sauce, some ketchup, and a 
very little liebig or Soy. 
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107. PiCBXE FOR Beef. 



To four gallons of water put one pound and half 
moist sugar, two ounces salt prunella, and six pounds 
common salt. Put it in a sauce-pan and let it boil. 
When cold put in the meat. This quantity will 
cure four or five stone of beef, and can be used a 
second time. 

108. Food for Infants or Invalids. 

Tie up two pounds of flour in a cloth as you would 
a pudding, let it boil over a slow fire for at least five 
hours. When taken out, remove all the outside skin, 
which looks like a paste ; the inside will be a hard 
ball, which is to be grated and made into gruel, with 
sugar, wine, and milk, at discretion. By this process 
all acid is removed. 

109. Sauce Tartare. 

Beat the yolks of twelve raw eggs for seven minutes ; 
add gently one breakfast-cupful of salad oil, one 
teaspoonful of dry mustard, four tablespoonfuls 
of white vinegar, one dessert-spoonful of tarragon 
vinegar, one teaspoonful of salt, one dessert-spoonful 
of Chili vinegar, one egg-spoonful of pepper, beat- 
ing together for half an hour till the consistency 
becomes quite thick. 

Put the sauce into a bottle or jar ; it will keep for 
a week or two. The quantities may be reduced by 
half or quarter. 
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* 

110. Fish Sauce. 

Three yolks of eggs, third of a bottle of salad oil, 
tarragon vinegar, two tablespoonfuls melted butter, 
and some mustard. Add pickles minced smalL 

111. Potato Soup. 

Make a stock from cold roast-beef or mutton bones, 
or sixpence-worth steak bones, putting them on witli 
one carrot, one turnip, and two onions. Boil for 
two hours; then strain through a colander. ^ Put 
on this stock with five or six pounds of potatoes, 
cut in quarters ; boil for about three-quarters of an 
hour ; then rub through a hair-sieve with a wooden 
spoon. Now put into a clean sauce-pan ; add one 
grated carrot, some pepper and salt ; boil for quarter 
of an hour, and serve very hot in a tureen. 

Stock for pea-soup may be made in the same 
way, with the addition of a stalk of celery, or half 
an ounce of celery seed ; a ham-bone is a great 
improvement. 

Two pounds of peas should be soaked over night 
along with a piece of soda about the size of a pea, 
then put on and boiled with the stock for a couple 
of hours ; then strain through a sieve in a similar 
manner to potato-soup, and boil for quarter of an 
hour. Seive with toasted bread, cut in small dice. 
If any of the soup remains, it can be served the 
second day, with the addition of one tablespoonful 
of curry powder. 



BILLS OF FAEE 



REFORM CLUB. 



Hultres. 

Consomm^ de Grouse aux Quenelles. 

Sole de Torbaie k la Normande. 

Turbot ^ la Cardin«ale. 



Vol-au-Vent k la Financi^re. 

Filets de Boeuf Piqu6s ^ rAllemande. 

Supreme de Volaille aux Truffes. 

Salmi de Grouse aux Champignons. 



Canards Sauvages. 

Salade k la Cazenove. 

Haricots Verts Saut6s. 



Boudin glac^. 
Beignets de P^ches. 
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EEFOEM CLUB. 



SOUPS. 
Soupe h. la Reine. Omelettes au Gonspmm^. 

FISH. 
Salmon. Fried Whitings. 

ENTREES. 
Grenadins of VeaL Mutton Cutlets and Peas. 

Curry of Oysters. Sweetbreads. 

RELEV^S. 

Koast Beef. Boiled Chickens. 

Ham. 

SECOND COURSE. 
Woodcocks. Mayonnaise of Lobster. 

ENTREMETS. 
Iced Pudding. Orange Jelly. 

Compdte of Pears. Pastry. 

Fondu. Cream and Water Ices. 
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GAEEICK CLUB. 



MENU DU 18*^ FEVRIER 1865. 



POTAQE. 

Printani^ k la Chatelaine. 

POISSON. 

Saumon k la Hollandaise. 
Filets de Sole k la Dieppoise. 

ENTRIES. 

Eromesquis de Volaille Polonaise. 

Escalope de ris de veau k la Beauhamaise. 

Cdtelettes de Mouton k la Marechale. 

Haggis. 

RELEVES. 
Quartier d'Agnean, Sauce Menthe. 

ROTS. 
B^cassines. 

ENTREMETS. 

Seakale. Salade de Poissons. 

G^l^e Mac^doine. 

Boudin Aboucomet. 



M 
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GAEEICK CLUB. 



MENU DU 18 OCTOBRE 1865. 



POTAGES. 

Pur^e de Gibier. 
Consomm^ de Volaille aux Quenelles. 

POI8SONS. 
Sole en Matelotte Normande. 
]^perlan Frit, Sauce Tartare. 

ENTRIES. 

Kromeskis de Foie Gras ^ la Monglas. 
C6telettes de Mouton, Provenfale. 

Bis de Veau ^ la Diad^me. 
Supreme de Volaille aux Truffes. 

RELEVES. 

Dindon ^ la Chipolata. 
Selle de Mouton ^ la Galoise. 

ROTS. 

Mauviettes. 

ENTREMETS. 
Mayonnaise de Homard en Aspic. 
Chartreuse d'Abricots ^ la CrSme. 



Croquettes au Macaroni. 
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SHAKESPEAEE ANNIVERSARY. 

Henby O'Nkil, A.B.A., Chairman, 



GAKKICK CLUB. 

MENU DU 23»»« AVRIL 1866. 



P0TAGE8. 

Tortue Claire et Lie. 

Consomm^ de Yolaille aux Pointes d'Aisperges. 

P0I8S0NS. 

Saumon bouilli, sauce Hollandaise et Percil. 

Filet de Soles en Matelottes Normandes. 

HORS D'CEUVRES. 
Petit Casserole de Riz k la Moelle de Boeuf . 

ENTRIES. 

Supreme de Volailles aux Truffes. 
Cdtelettes de Mouton k la Proven9ale. 
Ballotines de Pintade ^ la Mac^doine. 

RELEV^S. 
Quartiers d'Agneau rdti. Filet de Boeuf piqu^ d. la Flamande. 

ROTI. 
Cannetons. 

ENTREMETS. 
Asperges en Branches. Aspic d'J^crevisses en Belle Vue. 

Gel^e au Marasquin. CrSme au Chocolat Marbre. 

Meringue ^ la Chantilly. Gllteau ^ la Napolitaine. 

Boudin ^ la d'Orleans. 

RELEVd. 
Petit Biscuit Glic6 ^ la Kirschwasser. 
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GARRICK CLUB. 

DINNER GIVEN BY W. J. FLORENCE, Esq. 

MENU J>v 17 OCTOiBRE 1880. 



Hnltres. 



POTAQES. 
Tortae Claire. Por^e k la Bdne. 

POISSONS. 
Torbot, Saace Homard. l^perlans, Saace Tartare. 

ENTRItES. 

Foie Gras k la Monglas. 

Biz de Yean k la Richelieu. 

Filets de li^vre k la Bordelaise. 

RELEVds. 

Selle de Mouton. 
Laver. Salade. 

ROTIS. 

Faisan. 

Jambon Grille au Yin de Champagne. 

^pinardfl k la CrSme. 

ENTREMETS. 

Charlotte de Pomme. 

Pudding Glac^. 

Bloaters on Toast. 



Sherry, 1815^Pommery and Greno Magnums, 1874 — 

Port — La Rose. 
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ROYAL CALEDONIAN ASYLUM, 

HOLLOWAY. 

65/A Armiversary Festival, Wednesday , 23rf June 1880. 
FREEMASONS' TAVERN. 



The Most Hon. The Marquis of Tweeddale in the Chair. 



MENU. 

SOUPS. 
Clear Mock Turtle. Cookie Leekie, and Scotch Broth. 

FISH. 
Salmon, Lobster and plain Sauces. 

Turbot and Dutch Sauce. 

Whitebait, plain and devilled. 

ENTREES. 
Bouch^s au Salpicon. Sweetbreads, with Peas. 

Mutton Cutlets, with French Beans. 

SCOTCH COURSE. 
Collops, and Poached Eggs. Eaggis. 

Shepherds' Pies. Sheep's Head and Trotters. 

REMOVES. 
Boast Capons si ITtalienne. 

Hams. Boiled Fowls. Tongues. 

Haunches and Saddles of Mutton. Boast Lamb. 

SECOND COURSE. 
Ducklings. Chips. 

Green Peas. Asparagus. 

SWEETS. 
Wine Jellies. Apricots ^ la Cond^, 

Iced Puddings. 

DESSERT. 
D 



i 
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THE TRAFALGAR, GREENWICH. 

SAMEDI, MAI 21, 1870. 

THE HIGHLAND SOCIETY. 



POISSONS. 

Souchets. 
Limandes. Saumon. 

FRITURES. 
Croquettes d'Homard. Limandes. Anguilles. 

ENTREE DE POISSONS. 
Boudins de Merlans en Supreme. 

FLANCS. 
Turbot farci en Matelote. St. Pierre h ITtalienne. 

RELEVfeS. 

Omelette de Merlans au Foie Gras. 

Omelette d'Homard d. la Duchesse. 

Filets de Saumon h la Trafalgar. Blanchaille. 

ENTREES. 
Kromeskis h, la Russe. Cdtelettes d'Agneau ^ la Mac^doine. 



SECOND SERVICE. 

ROTIS. 

ROtis. Poulets de Printemps. 

Canetons. Jambon grille. 

PLATS DE SEPARATION. 
CEufs de Pluvier. Mayonnaise d'Homard. 

ENTREMETS SUCRES. 

GeUe au Cura9oa. 
Savarins aux Cerises. Souffle glace h la Vanille. 

GLACES. 
Eau d'Ananas. Cr^me aux Fraises. 

DESSERT. 
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INAUGUEAL DINNER 

THE ST. JAMES'S KESTAURANT, 

Piccadilly, W., N(/veinber 6thy 1875. 



MENU A LA RUSSE. 

POTAGES. 
Bisque d'il^crevisses si la Benolton. 
ConBomin4 de Volaille d. la Royale. 

Prmtam6re. 

HORS-D'CEUVRES CHAUDE8. 
Bonch^es ^ la Douglas. Kromeskis ^ la Polonaise. 

POISSONS. 

Turbot h la HoUandaise et Genoise. 
Eougets de la M^diterran^e en Caisse. 
^ iperlans frits. 

RELEV^S. 

Filet de Bceuf ^ la JoinviUe. 
. Cdtelettes de Mouton d. la Maintenon. 

ENTRIES. 

Jambon de York aux il^pinards. 

Foulardes de Bresse en demi-deuil. 

Perdreaux en Salmis Truff<6s. 

Timbales si la MUanaise. 

ROTIS. 

Truites du Rhin au bleu. 

Chapons fins du Mans, Cresson. 

Faisans truff^s, flanqu^s de Cailles. 

Buissons d'^crevisses. 

LEGUMES. 

Haricots Verts d. I'Anglaise. Asperges en Branche. 

Croiites aux Champignons. Salade ^ la Russe. 

entremIts. 

Pur^e de Marrons si la Gauloise. 

Crodtes d'Ananas si I'Am^ricaine. 

Fromage Glac6 si la Vanille. 

Patisseries assorties. 

DESSERT. 
Fromages, Fruits assortis, etc. etc. 
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KESTAUKANT DU PAVILLON. 



A. KETTNER, 29-30 Church Street, London, W. 



MENU. 

POTAGES. 

Pur6e de Gibier. Julienne. 

Hors d'CEuvres. 

POISSONS. 
Sole au gratin. 

ENTRIES. 

Croquette d. la Tomate sauce. 
Salmi de Pluvier. 

ROTIS. 
Chateaubriand si la Farisienue. 

entremIts. 

Meringue glac4. 
DESSERT. 
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PUBLIC DINNER 

TO THE RIGHT HONOURABLE 

LOED VISCOUNT PALMERSTON, K.G., G.C.B. 

EDINBURGH MUSIC HALL, April 1, 1863. 



POTAGES. 
Tortue Claire an Mad^re. Julienne au Consomme. 

GROS POISSONS. 

Saumons Froids ^ la Gel^e, sauce Ravigote. 

Filets de Soles en Aspic. 

GROSSES PIECES. 

Bastions de Pigeons sur Socle. Jambons et Langues ^ la Gel^e. 

Hure de Sanglier sur Socle. P4t6s de Pigeon en Belle-vue. 

Galantines de Dinde sur Socle. Chapons d. la G^^e. 

Buissons d'^l^crevisses sur Socle. Petits Poulets si TAnglaise. 

Quartiers d'Agneau. Filets de Bceuf en Belle-vue. 

ENTRfeES. 
Fains de Foie Gras en Belle-vue. Chaufroix de Poulets. 
P^t^s de Gibier aux Truffes. Noix de Veau en Belle-vue. 

Mayonnaise d'Homards. Salades si la Russe. 

C6telettesdeMouton en Belle-vue. Aspics ^ la Reine. 

GROSSES PIECES-PATISSERIE. 

Gateaux Bretons sur Socle. Gateaux Napolitains sur Socle. 

Gros Babas sur Socle. Gros Biscuits de Savoie. 

Gateaux de Mille-feuilles. Gateaux de Lisle. 

ENTREMETS. 
Gel6es au Mad^re. Gel6es au Rhum. 

Pains d'Abricots ^ Tlmp^ratrice. Boudins si la Dahnatie. 
Crimes k la Chateaubriand. Pains d'Oranges ^ la Russe. 

Charlottes Parisiennes. Bavarois aux Pistaches. 
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ROYAL LITERARY FUND. 

75th Annual Dinner, Wednesday , \%th May 1864. 
ST. JAMES'S HALL.- 



His Royal Highness The Prince of Wales in the Chair. 



PREMliiRE SERVICE. 

POTAGES. 

Chesterfield. Printani^re. 

Pur6e de Pois Verts. T^te de Veau Claire. 

POISSONS. 

Saumons, Sauce Genoise. Turbots, Sauce d'Homard. 

Cdtelettes de Saumou ^ rindienne. Soles k la Normande. 

ENTRIES. 

Croquettes d. la Reine. Boudins si la Richelieu. 

Cdtelettes d'Agneau au Concombre. 

Fricandeaux piqu^ a TOiseille. 

Fricassees de Poulets aux Champignons. 

GROSSES PIECES. 
Quartiers d'Agneaux. Selles de Moutons. 

Chapons Rdtis. Poulets Brais6es ^ la Bechamel. 

Langues de Boeufs. Jambons de Pore au Mad6re. 



SECOND SERVICE. 

ROTS. 
Canetons. Oisons. Levrauts. Rufis et Reeves. 

ENTREMETS. 

Gel6e d'Ananas. Mac^doine de Fruits. 

Gel^e au Vin de Mad^re. Cremes aux Fraises. 

Gtel^e au Vin de Champagne. Cremes h, la Vanille. • 
Gel6e ^ la Princesse. Cremes de GroseiUes. 

Gel6e en Roch^r. Cremes de Fruits. 

Gel^e £l la Russe. Gel6e au Ponche. 

Boudins k la Prince de Galles. 
Boudins Glacis k la Princesse Alexandi*a. 

DESSERT. 
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PUBLIC BANQUET 

TO 

THE EIGHT HON. BENJAMIN DISEAELI, 

CHANCELLOR OF THE EXCHEQUER. 

Edinbwrghy 2^th October 1867. 

POISSONS FROIDS. 

Filets de Soles en Aspic. Mayonnaise d'Homard. 

Hultres K. la Gel^e. Crabes h. la Maltre d'H6tel. 

ENTRIES. 

Aspics ^ la Reine. Mayonnaise de Poulet. 

Salades h, la Russe. Salades de Gibier. 

GROSSES PIECES. 

Galantines de Dindonneaux. Galantines de Chapons. 

Filths de Gibier aux TruflFes. Jambons brais6s ^ I'Aspic. 

Bceuf brais6 en Bellevue. Boeuf h, I'Anglaise — Faisans. 

Hures de Sanglier sur Socle. Cochons de Lait — Grouse. 

Langues de Bceuf si la Gel6e. Chair de Pore — Dindons R6tis. 

Filths de Foie Gras de P^rigord. Poulets, Bechamels et RCtis. 

P&t6s de Pigeons en Bellevue. Perdreaux — Coqs de Bruyfere. 

ENTREMETS. 

Gel^es de Dantzic. Crimes h la Chateaubriand. 

Gel^es au Mareschino. Crimes aux Fraises. 

Gel6es au Vin de Mad6re. Cremes ^ la Boh^mienne. 

Gel6es au Rhum. Crimes k la Parisienne. 

Gateaux de Savoie. Vol-au-Vent de Reine Claude. 

Tartelettes aux Abricots. Meringues K. la Chantilly. 

WINES. 
Sherry — Champagne — Port — Claret. 



56 BILLS OF FARE. 

NOTAKY CLUB. 

Greliohe's Hotel, Edinlmrgh, March 2ith^ 1856, 
HUITRES ET CHABL^S. 



2 POTAGES. 
A la Tortue du Mad^re. A rindienne. 

4 POISSONS. 

Turbot, Sauce Homard. Saumon ^ la Pluche. 

Soles, Maltre d'Hotel. Merluches Bavigotte. 

6 ENTRIES. 

Cdtelettea d'Agneaux. Ris de Veau Financi^re. 

Vol-au-Vent Toulouse. Timballe de Macaroni. 

Ris de Veau Soub6rv. Salmis de Gibier aux Truflfea. 

RELEV^S. 

Saddlelof Mutton. Quarter of Lamb. 

T^te de Veau en Tortue. Poularde d. la Financifere. 

Galantine ^ la Gel^e. Jambon ^ la Gel^e. 



SECOND SERVICE. 

ROTIS. 
4 B^casses. 2 Canards Sauvages. 

2 FLANCS. 

T^te de Sanglier Huton6e. 
Pdtds de Foie Gras aux Truffes. 

4 ENTREMETS. 

Mac^doine de Fruit. Charlotte Russe. 

Fille au Mareschino. Creme Bavaroise. 

Fauchonettes Hulteri^es. Gateau k la lUgence. 

Mayonnaise d 'Homard. 

2 RELEV^S. 

Souffle. Baba. 

Dessert. Olives. Glace. Sardine, etc. 
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DINNEK 

OF THE 

SOCIETY OF HIGH CONSTABLES 

OP THE CITY OF EDINBURGH, 

In Barry's British Hotel, Thursday, Uh March 1858. 

BILL OF FARE. 

SOUPS. 

Mock Turtle. Mulligatawny. 

Oyster. Spring. 

FISH. 

Salmon. Turbot. Cod. 

FiUet of Haddock. 

JOINTS. 
Saddle of Mutton. Bouilli Beef k la Printempsi^re. 

Roast Beef. Braised Beef. 

Boiled Mutton. Roast Lamb. 

POULTRY. 
Rotot Turkey and Sausages. Boiled Tongue and Spinach. 
Boiled Ham EspagnoL ' Braised Ham, Roast Pigeons. 

Boiled Chicken B^chamelle. Roast Wild IHicks. 

ENTREES. 
Sweetbreads, Tomato Sauce. Vol-au-Vent of Oysters. 

Mutton Cutlets, Mushroom Sauce. Croquettes k la Reine. 

Do., Italian Sauce. Do. aux Salpicon. 

Fricassee of Chicken. Fricandeauof Veal, Spinach. 

Fricandeau of Veal, Tomato Sauce. 

SWEETS. 
Plum Pudding. Prince Albert Pudding. 

Cabinet do. Embassadrice do. 

Pastry. Jellies. Creams. Compete of Oranges, 

etc. etc. 
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AYRSHIKE CLUB DINNER. 

THE EOYAL BRITISH HOTEL, 
Edinburgh, 25th January 1865. 

Sir James Fergusson, Bart., M.P., Chairman, 
John Dunlop, Esq., M.D., R.N., Croupier. 



BILL OF FARE. 

SOUPS. 
Mock Turtle — Vennicelli — Hare — OxtaiL 

FISH. 

Turbot, with Lobster sauce— Cod, with Oyster sauce— 

Fillets of Soles, with Cream sauce. 

FIRST COURSE. 

Curry of Lobster— Galantine of Chicken— Mutton Cutlets, with 

Onion sauce — Sweetbreads, with Tomato sauce. 

SECOND COURSE. 
Roast Beef— Saddle of Mutton— Corned Beef— Fillet of Veal- 
Roast Turkey — Boiled Ham. 

Haggis. 

DESSERT. 
Puddings, Jellies, Creams, Ices, Fruits, etc. etc. 
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EDINBUEGH BOOKSELLEKS' 

SOCIETY. 

Balmoral Hotel, Edinburgh, April 18, 1877. 

■ MENU. 



Hultres. 



Tortue Claire. Printani^re. 



Turbot, sauce Hollandaise. Rougets K. lltalienne. 

Saumon aux Concombres. il^perlans Frits. 



Eiz de Veau ^ la Jardiniere. 
Compote de Pigeons aux Champignons. 



Quartier d'Agneau. Boeuf Rdti. 

Selle de Mouton. Jambon Brais^. 



Les (Eufs de Pluviers en Salade. 



Cailles Rdties. Canetons. 

Asperge au Beurre. 



Boudin ^ I'lmp^ratrice. 
Gel6e au Vin. Cr^me ^ la Vanille. Patisserie. 

Compete de Fruits. 

Glaces. Dessert. 
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THE PALACE HOTEL, EDINBUEGH. 



15th December 1871. 



POTAGES. 
Tortue Claire. Cockaleekie. 

POISSONS. 

Turbot, sauce Hollandaise. 
Bougets h, la Matelote. 

ENTRIES. 

Vol-au-Vent h la Financi6re. 
Quenelle de Gibier aux Truffes. 

RELEV^S. 

Selle de Mouton ^ la Broche. 
Dinde Brais^e aux Marrons et Saucisses. 

R&TS. 
Faisar — Canards Sauvages — C6lerie 6tuvee. 

ENTREMETS. 

Boudin ^ la Fran9aise — Chartreuse ^ POrange. 

Creme d. la Bavaroise au Maraschino. 

Petits Souffles au Parmesan. 

GLACIS. 
Limon— Orange. 
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Dl^JEUNER 

Balmoral Hotel, Edinburgh, Jpil 12, 1873. 



Tortue Claire. 



Truites d. la G^n^voise. 



Wldtebait. 



Filets de Petits Poulets aux Points d'Asperge. 
Cdtelettes d'Agneau aux Concombres. 



Canetons. Poulets Printaniers. 



Asperge. Petits Pois. 
Pommes de Terre Nouvelles. 



Mayonnaise d'Homard. 



Boudin ^ I'lmp^ratrice. 
Gel6e au Vin. Cr^ine ^ la Vanille. 



Glaces. Dessert. 
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NORTHEKN CLUB, 

EDINBUEGH. 



POTAGE. 
Tortue Claire. 

POISSONS. 
Saumon bouilli aux Concombres. Merlans & la Horly. 

ENTRIES. 

Vol-au-Vent d. la Financi^re. 
Riz de Yeau en Kari. 

RELEVES. 
Quartier d'Agneau. 

ROTS. 

Ganetons. Fetits Pois. 
Mayonnaise d'Homard. 

ENTREMETS. 

Grdme K, la Vanille. Omelette Souffl^e. 
Toasted Cheese. Glaces. Dessert. 
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THE PHAROS. 

23d JULY 1874. 

In Lamlash Bay. 



Vermicelli Soup. 



Boiled Salmon and Butter Sauce. 



Veal Sweetbreads and TrufOies. 



Roast Beef and Horse Badish. Boiled Ham. 

Boast Chickens. 



Ice Pudding. Black Currant Tart. 



Savoury Omelette. 
2d august 1874. 

In Loch Leven, near Ballachulish. 

Mulligatawny Soup. 



Boiled Salmon and Butter Sauce. 



Beefsteak d. la Fran9aise. Salmi of Pigeons. 



Boiled Mutton and Caper Sauce. Boiled Ham. 

Boast Ducklings. 



Plum Pudding. Apricot Merangue. 

Rhubarb Tart. 



Cheese Fritters. 
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ROYAL COLLEGE OF PHYSICIANS, 

EDINBURGH. 



MENU. 
Hultres. Hultres. 

POTAGES. 
Tortue Claire. Au lifevre. 

POI880N8. 

Turbot, Sauce d'Homard. i^perlans Frits. 

Cabillaud, Sauce aux Hultres. Filets de Merluche. 

ENTRIES. 

Beignets aux Hultres. Supreme de Yolaille aux Trufifes. 

Biz de Yeau aux Champignons. 
Cdtelettes d'Agneau aux Petits Pois. 

RELEV^S. 

Dindons, ^ la Chipolata. Jambon Brais^ au Yin. 

Selle de Mouton Rdtie. Rosbif ^ TAnglaise. 

Hanche de Yenaison. 

liIgumes. 

Petits Pois Yerts. Haricots Yerts. 

Choux de Bruxelles. 

ROTS. 

Faisans. Canards Sauvages. Perdreaux. 

Coqs de Bruy^re. Salade d*Homaid. 

ENTREMETS. 

Ponding k la Grande Duchesse. Tourtes d'Abricot. 

„ fl la Yictoria. Gel6e au Yin de Mad6re. 

Souffle de Pommes k la CrSme. CrSme ^ la Yanille. 

GLACES. 
DESSERT, ETC. ETC. 
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BALMORAL HOTEL. 



THE EDINBURGH MERCHANT 

COMPANY. 

MENU OF 17th DECEMBER 1874. 



Hultres. 



Potage Tortue, et Oonsomm^ k la Heine. 



Turbot, saace Homard. Cabillaud aax Hultres. 

Filets de Soles d, la Maltre d'HdteL ^perlans. 



B^casses en P&t^ d. la P^rigord. 
Eiz de Veau ^ la Jardiniere. 
Filets de Volaille aux Trufifes. 



Bceuf Rdti. 
Selle de Mouton. 
Venaison, sauce aux Groseilles. 
Dindon au C^leri, et Jambon. 



Faisans. Canards Sauvages. Pluviers. 

B^cassines. 



Plum Pudding. Crimes ^ la Vanille. 

Gel6es aux Fruits. Patisserie. 



Glaces. Dessert. 

E 
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COMPLIMENTAEY DINNER 

TO 

JOHN GRIEVE, Esq., 
In the Balmoral Hotel, on Saturday, Jan. 29, 1876. 

MENU. 
Hultres. 



Tortue Claire. Pur^e k la Reine. A la Printani^re. 



Saumon, sauce Homard. Turbot, sauce Hollandaise. 
Eougets k la Maltre d'HdteL ifeperlans Frits. 



Les Grives en P&te, sauce P^rigueuse. 

Mauviettes Farcies aux Truffes. 
Supreme de Yolaille k la Chambord. 



Selle de Chevreuil. 

Aloyau de Boeuf. Selle de Mouton. 

Quartier d'Agneau. Dindon Bouilli. Jambon au Mad^re. 



Faisans. Canards Sauvages. B^casses. 
Asperge au Beurre. Champignons. 



Ponding k llmp^ratrice. CrSme Napolitain. 

Crel^e au Yin. Compdte de Fruits. Patisserie. 



Glaces. Dessert. 
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PHILOSOPHICAL INSTITUTION. 



DIRECTORS' DINNER. 



Balmoral Hotel, 6 Noverribre 1876. 



MENU. 
Hultres. 



Tortae Qaire. Consomm^. 



Turbot, sauce Homard. 
Aigrefins au Gratin. Merlans k POrly. 



Kromeskis de Foie Gras ^ la Tartare. 

Cdtelettes d'Agneaa k la Jardiniere. 

Salmi de Canards Sauvages. 



Venaison. 
Bceuf Rdti. Selle de Mouton. 

Dindon Bouilli. Jambon Brais^. 



Faisans. Canards Sauvages. Pluviers. 



Boudin. CrSme. Gelee. P&tisserie. 



Glaces. Dessert. 
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ANNUAL DINNER 

OF THE 

EDINBURGH BURNS CLUB. 



Windsor Hotel, 25th January 1877. 

BILL OF FAEE. 
Hare Soup. Cockle Leekie. 



Codfish — Oyster Sauce. Fillets of Haddocks. 



Sweetbreads ^ la Jardini^e. 
Mutton Cutlets and Green Peas. 
Haggis. 



Boast Beef. Haunch of Mutton. 

Boiled Beef and Dumplings. 



Boiled Turkey and Ham. 



Plum Pudding. Jellies. 

Creams. Pastry. 

Dessert. 
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THE SCOTTISH CONSERVATIVE CLUB. 



OPENING BANQUET. 



Music Hall, Edinburgh, December 11, 1877. 



Hultres. 



Tortue Claire. 



Turbot d. la Normande. Filets de Soles au Gratin. 



Kiz de Veau d. la Jardiniere. 

C6telettes de Mouton au Pur^e de Pommes. 

P4t4 de Foie Grass en Aspic. Jambon. 



Bceuf R6ti. Selles et Gigots de Mouton. 

Legumes. 



Plum Pudding. 
Bavarois ^ la CrSme. G^l^e au Vin. 

Gompdte de Fruits. Patisserie. 

Glaces. 

Dessert. 
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THE TEMPLE LODGE. 

Octdb&r 5th, 1880. 
MENU. 

SOUPS. 
Thick and Cle&r Turtle. 

FISH. 
Turbot. Codfish. Eels. Mullets. 

Smelts. 

ENTRIES. 

Sweetbreads and Peas. 

Salmis of Plover. Marrow Patties. 

Jugged Hare. 

REMOVES. 
Saddle of Mutton. 
Roast Chickens. Boiled Chickens. 

York Ham. Pigeon Pies. 

Boast Geese. 

GAME. 
Pheasants. Partridges. 

SWEETS. 

Pine Apple Crust. 

Jellies. Creams. Tarts. Pastry. 

Vacherin k la Suisse. 

Iced Puddings. 

DESSERT, &c. &c. 



SHIP AND TUBTLE TAVERN, 
Leadenhall Street. 
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THE WORSHIPFUL COMPANY 
OF BLACKSMITHS. 

Thursday, October 7th, 1880. 

MENU. 



Mock Turtle Soup. Ox-Tail Soup. 



Dories ^ ritalienne. 



Turbot. 



Fried Smelts. 



Sweetbreads with Tomato Sauce. 
Salmis of Game. 



Roast Chickens. Ham. 

Tongues. Boiled Chickens. 

Chines of Mutton. 



Pheasants. Creese. 

Potato Chips. 



Wine Jellies. Coffee Creams. 

Pastry. Noyeau Jellies. 

Compdtes of Pears. 



Ice Puddings Marbree. 



THE ALBION. 



s 



72 BILLS OF FAEE. 



THE SHIP, GREENWICH. 



THE COVENT GAKDEN THEATRICAL FUND. 

DIMANCHE, 13 JUIN 1880. 



Potages : Tortue Claire et Tortue Anglaise. 

Gras Vert au Jus. 



Souch^e de Carrelets. 



Saumon bouilli, sauce Homard. 
Rissoles de Homard. Fetites Soles frites. 

Anguilles d. la Diable. 
Omelette de Crabe. Lamproies k la Beauchamp. 

Truite k la Tartare. 
Cdtelettes de Saumon ^ Tlndiemie. 



WHITEBAIT. 



Eis de Veau ^ la Financi^re. 
Timbales de Yolaille ^ la Valency. 



Poulets rdtis. Jambon de Yore. 

Asperges en branches. 

Canetons aux petits pois verts. 

Bacon and Beans. 



Gel^e de Champagne aux Fraises. Patisserie k la Fran9ai8e. 

Warrington Gooseberry Pie. 

Boudin k la Kessekode. 

Glaces. 

CrSme d'Ananas. Eau de Cerises. 

DESSERT. 
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Y^ ANNUALE DINNER OF 

Y= CONVENT GAEDEN THEATRICAL FUND, 

On SuNDAiE, y* 22d Septembyb 1878, 
Atte 2/* Hostelrie 'yclept Y" SHIPPE, atte GREENWICHE. 



Y" BILLE OF Y- FARE. 

YE SOUPE. 

Soupe made from y^ Turtle & alsoe 
Soupe made from y® Greene Fatte of y« same. 

YE FUSHE. 

Y® Floiindera curyoualy cooked, and 

Eles servyd inne lyke mannere. 

Y® Codfyshe, boyled, wytn y^ sauce of Oysters. 

Y® Balls of Lobstere, fryed. 

Ye lyttel Soles, filletted & fryed. 

Y® Pudynges of y® Whyting. 

Y® Eles skynned & stewed inne y^ riche wyne of Oporto. 

Y® Omlet of Crabbe inne y® style as servyd to y® 

Guardes of y^ Blue Seale, 

Red Mullet inne y® Italian fashonne. 

Y® Whytebaite, be-frizzled, & alsoe be-devylled. 

FLESHE & FOWLE. 

Y® lyttel Pies, inne y® Queene's style. 

Y® Partrydges stewed inne riche wyne. 

Y® Chykyns, wel-rostyd, and y^ Hamme grylled, 

and servyd therewyth. 

Y® Ox, hys Sir Loin. 

Y® Muttonne, hys SaddeL 

Y® Grouse from y® Northe Countree. 

YE SWEETES, &c. 

Jellies, wyth manie Fruites thereinne. 

Curyous Pastryes. 

A Pasty, wyth Damsonnes thereinne. 

Pudynges iced, after y« Kesselrode mannere. 

Y® Ices flavoured with Lemonnes and Strauberres. 



Divers Fruytes w** are your Desertes, 
& y« Wynes of Champagne & manie ontlandysh countrees. 
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THE GEAND HOTEL, 

CHARING CEOSS, LONDON. 



POTAGES. 
St. Jacques. Printanier. 

POISSONS. 
Oabillaud ^ la Hollandaise. Matelote d'Anguilles. 

ENTREES. 
Croquettes de Volaille aux Trufifes. Pigeons en Compete. 

RELEVES. 
Sirloin of Beef. Boast Lamb, mint sauce. 

LEGUMES. 
Aubergines ^ I'Allemande. Pommes de Terre B^chameL 

ROTI. 
Peodreaux au Cresson. 

ENTREMETS. 
Boudin k I'lrlandaise. Meringues ^ la Ohantilly. 

DESSERT. 
Glace au Citron. Fruits assortis. 



BILLS OF FARE. 75 



HOME DIN NEKS 

FOR EIGHT OR TEN PERSONS. 



Brown Soup. Boiled Salmon. 

ENTRIES. 
Grab Cutlets. Palates. 

SECOND COURSE. 
Koast Mutton. Pigeon Pie. 

SWEET COURSE. 
Macaroni. Gooseberry Tart. 



Mulligatawny Soup. Boiled Cod with Oyster Sauce. 

Boiled Fowl. Koast Mutton. 

Tapioca Pudding. Orange Fritters. 

VEGETABLES, 
potatoes. Mashed Turnips. 



Brown Soup. Boiled Turbot with Lobster Sauce. 

Crab Pie. Mutton Cutlets. 

Koast Beef. Boiled Fowls with White Sauce. 

Khubarb Tart. Macaroni and Cheese. 

VEGETABLES. 
Potatoes. Cauliflower. Mashed Turnips. 
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HOME D I N N E R S— c(m/mt*e6?. 



Hare Soup. Cod and Oyster Sauce. 

Roast Fowls. Boiled Mutton and Caper Sauce. 

Plum Pudding. Mince Pies. 

Potatoes. Cauliflower. Jerusalem Artichokes. 



Brown Soup. White Soup. 

Potatoes. 

Boiled Salmon. Fried Whitings. 

Lobster Cutlets. Dressed Palates. 

Cauliflower. 

Koast Lamb. Boiled Fowl. 

Asparagus. 

Gooseberry Fool. Cheese Souffle, 

Jelly. Cream. 

Ices. 



HINTS FOE YOUNG HOUSEWIVES. 

In commeucing housekeeping, it is well to have 
everything arranged methodically, so that the work 
may be managed in a regular manner ; for instance, 
to plan the work for a house containing dining- 
room, drawing-room, four bedrooms (one being a 
servants' room), kitchen, scullery, larder, housemaid's 
pantry, and bathroom. We will suppose that two 
servants are kept — cook and house-parlour-maid. 

The cook will require to take charge of the dining- 
room, hall, front door, kitchen, scullery, back-door 
steps. 

On Monday mornings the cook should thoroughly 
clean the dining-room, brushing the carpet very 
carefully, using tea-leaves (not too wet), then black- 
lead and brush up the grate and fender, and clean 
the fire-irons. 

After breakfast, the dining-table to be oiled and 
well rubbed, the oil-cloth in front of the sideboard 
washed. 

Every morning before breakfast the hall should be 
swept, and the door-steps washed; the hall itself 
should be washed twice a week — Tuesdays and 
Saturdays, 

On Tuesday (once a fortnight), the tins in kitchen 
should be cleaned and rubbed quite bright. 
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On Wednesday (once a fortnight), servants' bedroom 
to be thoroughly cleaned. 

On Thursdayy kitchen to be washed, t^ables and 
dresser scrubbed, and larder thoroughly cleaned and 
washed out. 

Friday, pots and pans to be cleaned, and scullery 
washed. 

Saturday, kitchen-grate to be well cleaned and 
black-leaded and brushed, and made very bright. 

Hall to be washed. 

Kitchen and scullery to be washed, tables, dressers 
scrubbed, and back-door steps washed. 

The alternate week, Tuesday to be washing-day. 

Wednesday, mangling. 

Thursday, ironing. 

The cook should rise at six in summer, and half- 
past six in winter. 

The house-maid should sweep the stairs every 
morning before breakfast ; after breakfast sweep up 
crumbs and dust the room, and in winter tidy up 
the fireside. Once a week (Jl/tmrfay) the silver to 
be cleaned after the breakfast things are washed 
and put away. 

Tuesday (once a fortnight), one bedroom to be 
thoroughly cleaned, grate black-leaded and brushed, 
and fire-irons cleaned and polished. 
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Wednesday (once a fortnight), drawing-room thor- 
oughly cleaned, grate, fire-irons, etc., and servants' 
room cleaned. 

Thursday, other bedroom cleaned, fire-irons, grate, 
etc. 

Friday (once a week), the bedroom in constant use 
to be thoroughly cleaned, grate, fire-irons, etc. ; and 
each day the bedrooms are cleaned all the basins, 
jugs, etc., should be well washed in a tub of warm 
water. 

Saturdayyi\iQ house-maid's pantry to be thoroughly 
cleaned, and everything well dusted. 

When the family are at breakfast the house-maid 
should go up to the bedrooms, and first of all turn 
down all the bed-clothes to be thoroughly aired, 
then empty slops and fill up the jugs ; the beds to 
be made after breakfast with the assistance of the 
cook. At night the beds should be made down 
about eight o'clock, the slops emptied, and jugs 
filled up. 

The washing-week once a fortnight ; the house- 
maid should assist the cook with washing, mangling, 
and ironing. 

Boots and shoes cleaned every forenoon (before 
breakfast if possible), the cook assisting. 

After dinner and supper, the supper-things should 
be washed, and the silver and knives laid away in 
their places. 
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The house-maid should rise in the morning the 
same time as the cook. 

To KEEP BRIGHT A ZiNC BATH. 

Use soft soap and sand. Put some soft soap and 
sand on a scrubbing-brush and scrub the bath well, 
then wash with soft soap on a washing-cloth ; finally 
polish the edges of the bath with polishing paste. 
This should be done regularly once a week. 

Eeceipt for Furniture Polish (very good). 

One gill boiled linseed oil, one ounce butter of 
antimony, a small piece of resin. Fill up the 'pint 
bottle with vinegar. Pour a little on the table, 
then have ready boiling water, which pour on the 
oil on the table, take a piece of flannel, rub quickly 
over the •oil till the table is covered, then rub up 
hard with towels. 

Clear Starching. 

Put the things well soaped into a jar of cold water, 
place the jar in the oven, cover the jar well to keep 
in the steam. Should the things be yellow, add a 
piece of ammonia the size of a pea. Change the 
water from time to time till the things are white, 
then rinse them in blue water ; dry them ; dip again 
in clear cold water. Use the best starch, purified 
by boiling ; add a small piece of white wax, but do 
not have the starch too thick. Strain this through 
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muslin. Starch the things when wet, and when 
dry dip them in clear water and roll them in a cloth. 
The starch must be made in a pipkin or enamelled 
pan. 

To Clean Cloth, Alpaca, Coat Collars. 

Get a pennyworth of lump ammonia, and dissolve 
it in a pint of boiling water. When cold, sponge 
the dirty parts ; if to take out grease, use it warm. 
It is a good plan to keep some of the ammonia 
water in a bottle, corked and ready for use. Marked 
poison. 
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A Cheap Soup, 
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Pancakes, 
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Batter, for Fritters, 
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to Dress, 
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Temple Lodge, Bill of Fare, . 70 
Theatrical Fund Dinner, 72, 73 
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Tomatoes, . . . .39 

Trifle, an easily made, . . 26 

an excellent, . .19 

Tripe, to Stew, . -.40 

Veal, to Curry, . . .16 
Vinegar, Raspberrj', . 37 

Wedding Cake, . . . 28 
Welsh Rabbit, ... 35 
White Soup, .... 3 

Yorkshire Pudding, . .19 

Zinc Bath, to keep bright, . 80 
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DAINTY DISHES 

Receipts Collected by L.\dy Habriet St. Clair. 



Extracts from Opinions of the Press. 

* ' In spite of the number of cookery books in existence, Lady 
Harriet St. Clair's volume is well worth buying, especially by 
that class of persons who, though their incomes are small, enjoy 
out-of-the-way and recherche delicacies." — Times. 

* * A most attractive general cookery book. It is true to its 
title ; but shows that . * dishes ' may be * dainty ' without being 
costly or elaborate, with nothing but wholesome ingredients to 
begin with, and delicate management in the cooking." — 
Examiner. 

"A cook's vade-mecum." — Courant. 

"Economy, like everything else, is comparative ; and we are 
satisfied that for the sphere they are intended to fill, these same 
* dainty dishes ' will prove more economical than the recipes of 
many cookery books more pretentious in that way. . . . The 
book altogether is admirable of its kind, well written, carefully 
arranged, and accurate. It is well got up every way. " — Aberdeen 
Free Press. 

" All tastes are gratified here. The rich epicure will find new 
and untried specifics for sauces, salmis, and wine and liqueur 
' cups ' of all descriptions. On the other hand, a most valuable 
department is devoted to the excellent object of showing how 
to make all kinds of draughts, jellies, broths, and soups for the 
sick poor. . . . Altogether, we pronounce the book as admir- 
able to be put into the hands of a young housewife, or, for the 
matter of that, middle-aged, or old one, of any rank in life 
above the limits of the enjoyment of the most modest com- 
petence." — Atlas. 

**The recipes, of which there are a rich profusion, applicable 
to all forms of stomachic caprice, are models of ingenious con- 
struction, admirably chosen, clearly set forth." — Sporting Gazette. 
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THE 

BALMOEAL, PALACE, 



AND 



WATERLOO HOTELS, 

EDINBURGH. 



TO THE EEADERS OF TIT-BITS, 

"ITTHEN visiting Edinburgh, make sure of rooms at 
either the Balmoral, Palace, or Waterloo 
Hotels, where good cooking, under experienced chefs, 
can always be depended on, under the personal super- 
vision of Messrs. Grieve and Ferguson, the Pro- 
prietors and Managers. These Hotels are situated 
in the principal street of the city, and are unsurpassed 
for comfort and elegance of furnishings. 



Terms may be had on application. 



The Wine Cellars contain a well -selected and matured 
stock of the finest Vintages. 
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